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used in clinical and pharmaceutical microbiology, but has also been ex-
perimentally used for detection of endotoxins in foods (Haska and Ny-
strand, 1979; Jay, 1977; Sullivan et al., 1983). The LLT has been used
experimentally as a simple, rapid (two hours) screening test to estimate
the microbial quality of certain foods such as fresh beef and fish in which,
under aerobic conditions of storage, gram-negative bacteria are responsible
for quality deterioration. The LLT potentially could be used in the future
as a test to estimate shelf-life of foods such as ground beef and fish.
However, at present there is not enough information to judge whether or
not the LLT may have practical application in criteria to evaluate the
microbiological condition of foods.

Extract Release Volume

Several reports relate extract release volume (ERV) to degree of mi-
crobial deterioration of fresh meats (Jay, 1978). As meat deteriorates, the
amount of water retained increases and ERV decreases. According to Jay
(1978) this technique is of value in determining incipient spoilage in meats
as well as in predicting refrigerator shelf-life. At the present, ERV is used
for research and investigational purposes only and has no application as
a parameter to evaluate the microbiological condition of foods.

Adenosine Triphosphate

Determination of bacterial adenosine triphosphate (ATP) in foods is
based on the fact that all terrestrial life forms contain ATP. Experimental
data indicate that microorganisms can be detected in foods by this method
(Sharpe, 1973; Wood and Gibbs, 1982). At the present no practical routine
methods exist to apply ATP as a parameter to evaluate the microbiological
condition of foods.

ASSESSMENT OF INDICATORS

Indicators of Potential Human or Fecal Contamination
or Possible Presence of Pathogens

Staphylococci

Staphylococci originate from the nasal passages, skin, and lesions of
man and other mammals. They are applicable as part of microbiological
criteria for cooked foods, various other food products that are commonly
handled after heat processing, and foods that are handled extensively in
preparation.